
TWO TO TANGO DINNER SPECIAL

�We use nuts and nut-based oils in some of our menu items.  If you are allergic to nuts, or any other foods, please let your server know.  *Consuming raw or undercooked pork, beef, seafood or chicken may increase 
your risk of food-borne illness.  In addition, pork, seafood and steaks that are served rare or medium rare may be undercooked and only served upon consumers’ request. gf Denotes gluten free menu items. 

VANILLA BEAN CRÈME BRÛLÉE
chocolate chunk brownie 

� raspberry preserves

MANZANA & NATILLA
spiced apples � fennel ice cream 
� sable crumble � lemongrass oil

ROASTED RUM BANANA 
BREAD PUDDING
cinnamon ice cream

DESSERT
pick one

CAVA BRUT 
� campo viejo � sparkling

MUSCADET
� domaine salmon 

� white

LOUREIRO
� tereza � white

TOURIGA BLEND
� caves vale do rodo 

� "virina" � red

GRÜNER VELTLINER
� getrank � white

CHIANTI CLASSICO
� ruffino � red

ENTRÉEs
pick two

ROASTED AIRLINE CHICKEN
butternut squash & apple hash 

� stewed carrot purée � pickled radish 
� purple potato � madeira reduction 

� pomegranate

CAUL FAT LAMB LOIN*
sweet potato purée � pesto† 

� honey-glazed carrot � lamb au jus

PAN-SEARED SALMON*
smashed baby potatoes
 � perjilada beurre blanc

� maple-bourbon glazed pearl onions

BISTRO FILET*
romano mashed potato

� button mushrooms � crispy kale 
� balsamic demi-glace

ROASTED VEGETABLE FLATBREAD
zucchini � yellow squash � portabella

 � vincotto � pecorino � roasted red pepper  
� mozzarella � hummus

SAUSAGE & MUSHROOM FLATBREAD
 italian sausage � eno vino’s red sauce 

� mushroom � mozzarella

APPETIZER
pick one

PROSCIUTTO
apricot jam � asparagus 

� fontina

MEDITERRANEAN
feta � kalamata � tomato 

� crispy capers � balsamic 

FRESH 
MOZZARELLA

tomato � basil 
� aged balsamic

BRIE AND APPLE
fig jam

TOMATILLO 
& AVOCADO

pineapple � goat cheese   
� roasted red pepper

SMOKED SALMON
chive cream cheese 
� onion marmalade

� capers  

BRUSCHETTA
choose 2 varieties

PEAR & PROSCIUTTO SALAD
grilled pear � prosciutto � dried cranberries 

� seasonal leaf medley � roasted sweet potato 
� sweet & salty walnuts† � brûléed rulo de cabra 

� maple pumpkin vinaigrette

CHEESE BOARD
chili-infused honey � olive tapenade 

� fresh fruits � crostini
choose 2 cheeses

BRIE
france · cow

7YR AGED CHEDDAR
wi · cow 

MANCHEGO
spain · sheep

LA PERAL BLUE
spain · cow & sheep

AGED CHEDDAR  
FONDUE

wi · cow 

BRÛLÉED RULO 
DE CABRA
spain · goat

ARTIGIANO 
VINO ROSSO

wi · cow

two to tango 
dinner for two � 90

dinner for two
+ bottle of wine � 125 W
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